Index of Articles 2011 
by Subject 


The following is an index of articles and business news that appeared in 
Volume 91 of the Manufacturing Confectioner 
January— December 2011. 


ASSOCIATIONS AND SHOWS 


American Assoc. of Candy Technologists January—December 
Retail Confectioners International January—December 
New Products and Promotions January—December 
ISM Exhibitors January, p. 33 
Interpack 2011 Exhibitor Categories January, p. 51 
Interpack Exhibitor Preview February, p. 25 
PMCA Production Conference Preview .31 
Interpack Exhibitors 2011 . 49 
PMCA Production Conference Preview April, p. 84 
RCI Annual Convention and Exposition Preview . May, p. 29 


Retail Confectioners International Annual 
Convention Preview b 17 


Retail Confectioners International Convention August, p. 
RCI Fall Regional Institute Preview August, p. 


Philadelphia National Candy, Gift and 
Gourmet Show 


Interpack Review 

Sweets & Snacks Expo Review 
Pack Expo Preview 

RCI Enjoys Southern Hospitality 


BAKING AND BAKED GOODS 

U.S. Cookie and Snack Sales—52 weeks ending 
20 February 2011 

New Products Review 2011 


CARAMEL 


New Products and Promotions January—December 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


ISM Exhibitors 
New Products Introduced Around the World 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 


Interpack Exhibitors 2011 


Formulating Soft Confections 
Michelle Schwenk 


Caramel Basics 
Randy Hofberger 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 


U.S. Confectionery Consumption 2010 
The German Confectionery Industry 





August, p. 
August, p. 
September, p. 
September, p. 
November, p. 





December, p. 





January, p. 20 
January, p. 33 
... April, p. 25 


April, p. 39 


August, p. 
August, p. 





Sweets & Snacks Expo Review 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


New Products Review 2011 


September, p. 39 


October, p. 23 
December, p. 37 


CHEWING GUM 


New Products and Promotions January—December 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


ISM Exhibitors 
New Products Introduced Around the World 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 il, p. 39 


Interpack Exhibitors 2011 il, p. 49 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 a & 


U.S. Confectionery Consumption 2010 August, p. 
Sweets & Snacks Expo Review September, p. 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


New Products Review 2011 





January, p. 20 
January, p. 33 
... April, p. 25 


October, p. 
December, p. 


CHEWY CANDIES 


New Products and Promotions January—December 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 January, p. 20 


ISM Exhibitors January, p. 33 
New Products Introduced Around the World ... April, p. 25 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 il, p. 39 


Interpack Exhibitors 2011 il, p. 49 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 13 


U.S. Confectionery Consumption 2010 August, p. 17 
The German Confectionery Industry August, p. 21 
Retail Confectioners International Convention August, p. 29 
RCI Fall Regional Institute Preview August, p. 35 
Sweets & Snacks Expo Review September, p. 39 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


New Products Review 2011 





October, p. 23 
December, p. 37 


THE MANUFACTURING CONFECTIONER * DECEMBER 2011 81 








Index of Articles 2011 — by Subject 


CHOCOLATE AND COCOA 


New Products and Promotions January—December 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


Gates Foundation Supporting World Cocoa 
Sam Dryden 


ISM Exhibitors 


Cocoa Genetics and Breeding 
Ed Seguine February, p. 


Methods for the Analysis of Polyphenols in Food 
W. Jeffery Hurst March, p. 


Raw Chocolate: Risks and Recommendations . March, p. 
New Products Introduced Around the World ... April, p. 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 


Interpack Exhibitors 2011 


A Collaborative Approach to Cocoa Sustainability 
Peter Blommer 


Establishing Premium Chocolate in U.S. Mass Market 
Thomas Linemayr 


The Enrobing Process and Techniques 
Peter Koch 


Depositing and Other Forming Methods 
Josh Rahn 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 


U.S. Confectionery Consumption 2010 August, p. 
The German Confectionery Industry August, p. 
Retail Confectioners International Convention August, p. 
RCI Fall Regional Institute Preview August, p. 
Sweets & Snacks Expo Review September, p. 
Chocolate Moulding—Process and Equipment 

Moreno Roncato September, p. 
Somatic Embryogenesis in Cacao 

Abdoulaye Traore, PhD September, p. 
Fine-tuning Rheology in Chocolate and Compound 

Jergen Holdgaard September, p. 
U.S. Confectionery Sales—52 weeks ending 

7 August 2011 
How Long Can Your Chocolates Last? (Part 1) 

Andy Van den Broeck 
Center Troubleshooting and Prevention 

Steve Marcanello 





January, p. 20 | 
27 | 


January, p. | 
55: | 


January, p. 
54 | 


51 | 
7 | 


April, p. 


October, p. 
December, p. 
How Long Can Your Chocolates Last? (Part 2) 

Andy Van den Broeck December, p. 


COMPANIES IN THE NEWS 





September, p. 12 | 
October, p. 8 | 
December, p. 16 | 
January, p. 19 | 
November, p. 7 | 
January, p. 7 | 
February, p. 8 | 


January, p. 8 | 


Altai Confectionery 
Arcor SA 


Au’some LLC 
Balaban Gida 


82 DECEMBER 2011 * THE MANUFACTURING CONFECTIONER 


| Baronie 
| Barry Callebaut 


| Brynwood Partners 


| Corminus Enterprises 


| Dos en Uno 


| Ezaki Glico 
| Fannie May Fine Chocolates 
| Ferrero 


| Frito Lay International 
EI 566.2 5ih aaron ve car meRean August, p. 15 
| GB Chocolates 

| Georgia Nut Company 

| Ghirardelli Chocolate Co 
| Godrej Beverages & Food 
| Mee er A, OE. jw... ne ccnncenaes June, p. 11 
| Grupo Bimbo 

| Harvey-Winchell Co. .................00c ce eee July, p. 6 
| The Hershey Company 


August, p. 7 

August, p. 7 
September, p. 10 

October, p. 8 
BSE OEIC: 2 ois oso scad Sasi aisis een aale. woes August, p. 10 
Blackstone August, p. 10 
Blommer Chocolate Company 
September, p. 16 
December, p. 16 


September, p. 7 


July, p. 5 
October, p. 12, 14 


IG Sconce tia tacd iJ Se die ee August, p. 15 
| Cargill 
I ode 4 by betel May, p. 8 
| Chuao Chocolatier 
| Cocobel 


October, p. 8, 12 


June, p. 11 
November, p. 20 
August, p. 12 
January, p. 19 


Colony Brands 


Cracker Barrel Old Country Store 


| PTR, oe ctecsascasinnnes February, p. 5 
| Derwent Lyndon 


January, p. 8 
November, p. 7 
Dulces Vero 

August, p. 15 

December, p. 8 

October, p. 8 
November, p. 17 

February, p. 5 


December, p. 8 
April, p. 12 
November, p. 12 
July, p. 5 


January, p. 7 
February, p. 6 
March, p. 11, 14 
April, p. 7, 8 

May, p. 10 

July, p. 5, 7 

August, p. 16 
October, p. 8, 9, 10 
April, p. 7 

August, p. 7 
October, p. 8 
January, p. 8 
os ee ee January, p. 8 
August, p. 13 

December, p. 10 

John B. Sanfilippo & Son, Inc. ............... March, p. 10 
July, p. 6 


Honest Tea 
Hsu Fu Chi International 
Impact Confections 








COMPANIES IN THE NEWS continued) 


Judson-Atkinson Candies, Inc. .................. July, p. 6 

August, p. 13 

PESMNPIOMNPAINIGS: 6 ok aar0 5 aa © td awa koin Pate March, p. 14 

April, p. 7 

June, p. 10 

September, p. 10 

November, p. 12 

Kameda Seika Co., Ltd. .................... August, p. 15 

Kandia Dulce December, p. 8 
Karolina 





October, p. 7 
Koko’s Confectionery & Novelties August, p. 12 
Kookaburra Licorice Co 


Kraft Foods 


August, p. 12 
September, p. 15 
October, p. 7, 8, 14 
December, p. 8, 20 


Lamy Lutti 
Lindt & Spriingli 


October, p. 7 
February, p. 5 
April, p. 11, 15 
September, p. 12 
December, p. 16 
March, p. 14 
March, p. 7 


Lindt USA 
Lorenz Bahlsen Snack World 


August, p. 10 

January, p. 12 
February, p. 8 

May, p. 7, 8 

June, p. 7 

July, p. 5 

August, p. 13, 15 
September, p. 7, 12 
October, p. 8, 20 
August, p. 15 
October, p. 8 

March, p. 7 

March, p. 14 

August, p. 15 

June, p. 10 

January, p. 7, 8, 19 
March, p. 9 

May, p. 9 

August, p. 7, 10 
October, p. 10, 12, 14 
November, p. 8 
December, p. 10 
1-800-Flowers.com December, p. 8 
ere ear rey September, p. 7 
IE 5 5a 4s Gs iin ae cl ene kieete waieeeee mam June, p. 7 
October, p. 16 

Pele Foods Pte iid. ...........2.6.055. September, p. 14 
October, p. 14 
December, p. 12 
March, p. 7 


Mars, Inc. 


Meiji Holdings 
Melster Candies 
Merlin Candies 

Mix! Beverage 
Morinaga 

Mount Franklin Foods 
Nestlé 


Promotion in Motion 
R.M. Palmer Company 








January, p. 12 
December, p. 16 
April, p. 10 
Roshen Confectionery Corp February, p. 6 
Sainsbury's January, p. 7 
EE EO PT POLE ROR ETO eT July, p. 6 
Schimpff's Confectionery August, p. 39 
See’s Candies 
ere September, p. 16 
Stollwerck August, p. 7 
Supreme Chocolat December, p. 8 
I Sik aioe cos dwaad se cennieawees July, p. 6 
Tangerine Confectionery August, p. 8 
The Blommer Chocolate Co November, p. 10 
The Hershey Company November, p. 10 
Tom's Confectionery August, p. 8 
Ulker Biscuvi Sanayi AS 
WHANTIGEE SONGS NGS aos oes vic eek bn canes January, p. 7 
February, p. 10 
Whetstone Candy Co. tne. .............45..5. June, p. 12 
Wilbur Chocolate Co., Inc June, p. 10 
Wm. Wrigley Jr. Company April, p. 7 
June, p. 7 
August, p. 8 
October, p. 10 


November, p. 12 
August, p. 12 
10 


World Cocoa Foundation 
Yamazaki 


COOKING AND HEAT TRANSFER 
Deposited Soft Confections 
Anthony Habib 


Caramel Basics 
Randy Hofberger 


CREAMS AND FONDANTS 
Formulating Soft Confections 
Michelle Schwenk 


Fondant-based Centers 
RO Soba dasukvanidavaeeawens October, p. 69 


New Products Review 2011 December, p. 37 
EDUCATION 


American Assoc. of Candy Technologists January—December 
Retail Confectioners International January—December 
Seminars, Courses, Workshops & Webinars January—December 
PMCA Production Conference Preview 31 
PMCA Production Conference Preview April, p. 84 
RCI Annual Convention and Exposition Preview . May, p. 29 
Retail Confectioners International Convention August, p. 29 
RCI Fall Regional Institute Preview August, p. 35 


Philadelphia National Candy, Gift and 
Gourmet Show 


Schimpff's Confectionery Museum 
RCI Enjoys Southern Hospitality 


ENGINEERING 


Interpack Review 








April, p. 89 





August, p. 37 
August, p. 39 
November, p. 25 





August, p. 


THE MANUFACTURING CONFECTIONER * DECEMBER 2011 83 





Index of Articles 2011 —by Subject 


ENVIRONMENTAL ISSUES 


Somatic Embryogenesis in Cacao 
Abdoulaye Traore, PhD 


EQUIPMENT __ = ; 
Ingredients, Equipment and Supplies . . . January—December 
Interpack 2011 Exhibitor Categories January, p. 51 
Interpack Exhibitor Preview February, p. 25 


The Technology of Brittles and Crunchies 
Maurice Jeffery .47 


Caramel Basics 
Randy Hofberger et 


Keys to Effective Mould Washing 
Dave Stuart 06 


The Enrobing Process and Techniques 
Peter Koch 51 


Directory of Equipment July, p. 125 
Interpack Review August, p. 41 
Pack Expo Preview September, p. 53 


Chocolate Moulding—Process and Equipment 
Moreno Roncato September, p. 79 


Schimpff's Confectionery Museum August, p. 39 


EUROPE 





September, p. 87 














August, p. 


GERMANY 


ISM Exhibitors January, p. 

Sweet Seasons Sly 
New Products Introduced Around the World ... April, p. 25 
The German Confectionery Industry August, p. 21 


GUMS AND JELLIES 


New Products and Promotions January—December 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


ISM Exhibitors 

Deposited Soft Confections 
Anthony Habib January, p. 61 

New Products Introduced Around the World ... April, p. 25 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 il, p. 39 


Interpack Exhibitors 2011 il, p. 49 


Formulating Soft Confections 
Michelle Schwenk . 89 


U.S. Confectionery Sales—52 weeks ending 








January, p. 20 
January, p. 33 


U.S. Confectionery Consumption 2010 
The German Confectionery Industry 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


New Products Review 2011 


HARD CANDY 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


August, p. 21 


October, p. 
December, p. 





84 DECEMBER 2011 * THE MANUFACTURING CONFECTIONER 


| Interpack 2011 Exhibitor Categories 


_ New Products Introduced Around the World 
| Using Social Media to Sweeten Confectionery Industry Growth 


| Interpack Review 


ISM Exhibitors 
New Products Introduced Around the World 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 


Interpack Exhibitors 2011 


The Technology of Brittles and Crunchies 
Maurice Jeffery 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 


U.S. Confectionery Consumption 2010 
The German Confectionery Industry 
Sweets & Snacks Expo Review 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


New Products Review 2011 


IMPORTING/EXPORTING 
ISM Exhibitors 
The German Confectionery Industry 


January, p. 
... April, p. 


April, p. 


August, p. 
August, p. 
September, p. 


December, p. 





January, p. 
August, p. 


_ INGREDIENTS 





Ingredients, Equipment and Supplies . . . January—December 


Shellac—The Natural Polymer 
Stephen Santos 

Cocoa Genetics and Breeding 
Ed Seguine February, p. 54 

Raw Chocolate: Risks and Recommendations . March, p. 57 


Formulating Soft Confections 
Michelle Schwenk il, p. 89 


January, p. 73 


| Caramel Basics 


Randy Hofberger eed 
Establishing Premium Chocolate in U.S. Mass Market 
Thomas Linemayr aS 
Directory of Ingredients .4l 
Probiotics for Confectionery Applications 
Laura Quinn 
Whole Grains in Confections 
Firth K. Whitehouse 
Dairy Costs in Confections 
Tim Galloway 
Fondant-based Centers 
III ene kd ele vias caceeseder October, p. 
The Peanut Genomic Initiative 
Darlene Cowart, PhD 


August, p. 


October, p. 


October, p. 


_ INTERNATIONAL 
15 May 2011 1S] 
August, p. 17 | 





Gates Foundation Supporting World Cocoa 
Sam Dryden 


ISM Exhibitors 


January, p. 27 
January, p. 33 
January, p. 51 
Interpack Exhibitor Preview February, p. 25 
Sweet Seasons Sah 
... April, p. 25 
Pete Healy June, p. 37 
August, p. 41 





INTERNATIONAL (continued) 


World Confectionery Consumption and 
Production 


Sweets & Snacks Expo Review 
Pack Expo Preview 
New Products Review 2011 


JAPAN 
New Products Introduced Around the World 


LABELING 


Probiotics for Confectionery Applications 
Laura Quinn 


Whole Grains in Confections 
Firth K. Whitehouse 


MANAGEMENT 





September, p. 
September, p. 
September, p. 
December, p. 





... April, p. 





August, p. 


August, p. 


Index of Articles 2011 —by Subject 


Convenience Store Industry Report 
Confectionery on the Internet 
New Products Review 2011 

RCI Enjoys Southern Hospitality 


MILK AND DAIRY PRODUCTS 


Dairy Costs in Confections 
Tim Galloway 


MOULDING, CHOCOLATE 
Depositing and Other Forming Methods 
Josh Rahn 
Chocolate Moulding—Process and Equipment 
Moreno Roncato September, p. 79 
Keys to Effective Mould Washing 
Dave Stuart 


MOULDING, CONFECTIONS 


October, p. 21 
October, p. 39 
December, p. 37 
November, p. 25 





October, p. 59 





June, p. 57 





Gates Foundation Supporting World Cocoa 
Sam Dryden January, p. 


A Collaborative Approach to Cocoa Sustainability 
Peter Blommer 


Establishing Premium Chocolate in U.S. Mass Market 
Thomas Linemayr 


Global Food Safety Initiative Audit 
Roger Bont 


Convenience Store Industry Report 
Confectionery on the Internet 


Dairy Costs in Confections 
Tim Galloway 


RCI Enjoys Southern Hospitality 
MARKETING AND PROMOTION 


Retail Confectioners International January—December 
New Products and Promotions January—December 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


Sweet Seasons 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 


U.S. Cookie and Snack Sales—52 weeks ending 
20 February 2011 May, p. 13 


RCI Annual Convention and Exposition Preview . May, p. 29 


Establishing Premium Chocolate in U.S. Mass Market 
Thomas Linemayr June, p. 13 


Using Sociai Media to Sweeten Confectionery Industry Growth 
Pete Healy “oF 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 LAES 


U.S. Confectionery Consumption 2010 August, p. 17 
Retail Confectioners International Convention August, p. 29 
RCI Fall Regional Institute Preview August, p. 35 


Philadelphia National Candy, Gift and 
Gourmet Show 


World Confectionery Consumption and 
Production September, p. 17 


Sweets & Snacks Expo Review .......... September, p 
Pack Expo Preview September, p. 53 


October, p. 
October, p. 


October, p. 
November, p. 





January, p. 20 
March, p. 17 


April, p. 39 


August, p. 37 





Shellac—The Natural Polymer 
Stephen Santos 


NUTRITION AND HEALTH 
Cocoa Genetics and Breeding 
Ed Seguine February, p. 54 


Methods for the Analysis of Polyphenols in Food 
W. Jeffery Hurst March, p. 51 


Raw Chocolate: Risks and Recommendations . March, p. 57 


Probiotics for Confectionery Applications 
Palle CRUSISIPS fo oars da viecan cadena August, p. 69 


Whole Grains in Confections 
Firth K. Whitehouse 


The Peanut Genomic Initiative 
Darlene Cowart, PhD 


NUTS 


The Peanut Genomic Initiative 
Darlene Cowart, PhD 


PACKAGING AND WRAPPING 


Directory of Packaging July, p. 398 
Retail Confectioners International Convention August, p. 29 
RCI Fall Regional Institute Preview August, p. 


Philadelphia National Candy, Gift and 
Gourmet Show 


Interpack Review 

Pack Expo Preview 

New Products Review 2011 
Schimpff's Confectionery Museum 


PANNING 


Shellac—The Natural Polymer 
Stephen Santos 





August, p. 73 


October, p. 77 





October, p. 77 





August, p. 

August, p. 
September, p. 5 
December, p. 

August, p. 





January, p. 73 
PROCESSING, PRODUCTION & TECHNOLOGY 


American Assoc. of Candy Technologists January—December 
Retail Confectioners International January—December 
Ingredients, Equipment and Supplies . . . Jamuary—December 





THE MANUFACTURING CONFECTIONER * DECEMBER 2011 85 








Index of Articles 2011 —by Subject — 


PROCESSING, PRODUCTION & TECHNOLOGY 


(continued) 





Patents and Trademarks January—December 
Interpack 2011 Exhibitor Categories January, p. 51 
PMCA Production Conference Preview March, p. 31 


Methods for the Analysis of Polyphenols in Food 
W. Jeffery Hurst 


PMCA Production Conference Preview 


Formulating Soft Confections 
Michelle Schwenk 


A Collaborative Approach to Cocoa Sustainability 
Peter Blommer 


The Technology of Brittles and Crunchies 
Maurice Jeffery 


Caramel Basics 
Randy Hofberger 


Keys to Effective Mould Washing 
Dave Stuart 


The Enrobing Process and Techniques 
Peter Koch 


Depositing and Other Forming Methods 
Josh Rahn 


Interpack Review 


Probiotics for Confectionery Applications 
Laura Quinn 


Whole Grains in Confections 
Firth K. Whitehouse 


World Confectionery Consumption and 
Production September, p. 


Chocolate Moulding—Process and Equipment 

Moreno Roncato September, p. 
Somatic Embryogenesis in Cacao 

Abdoulaye Traore, PhD September, p. 


Fine-tuning Rheology in Chocolate and Compound 
Jargen Holdgaard September, p. 


Confectionery on the Internet October, p. 


Center Troubleshooting and Prevention 
Steve Marcanello 


Fondant-based Centers 
WARM ENES  oh o oe ittein aie ecindendaces October, p. 


The Peanut Genomic Initiative 
Darlene Cowart, PhD 


PRODUCT DEVELOPMENT 


Ingredients, Equipment and Supplies . . . January—December 
New Products and Promotions January—December 
Patents and Trademarks January—December 
Sweet Seasons March, p. 17 
PMCA Production Conference Preview March, p. 31 


Methods for the Analysis of Polyphenols in Food 
W. Jeffery Hurst March, p. 51 


New Products Introduced Around the World ... April, p. 25 
PMCA Production Conference Preview April, p. 84 


Formulating Soft Confections 
Michelle Schwenk 


on 
. 84 


89 
19 
47 
5] 
56 
51 


Mor 


August, p. 


October, p. 


October, p. 





April, p. 89 


86 DECEMBER 2011 * THE MANUFACTURING CONFECTIONER 





A Collaborative Approach to Cocoa Sustainability 
Peter Blommer 
The Technology of Brittles and Crunchies 
Maurice Jeffery 
Caramel Basics 
Randy Hofberger 
The Enrobing Process and Techniques 
Peter Koch 
Depositing and Other Forming Methods 
Josh Rahn 
Probiotics for Confectionery Applications 
Laura Quinn 
Whole Grains in Confections 
Firth K. Whitehouse August, p. 
Sweets & Snacks Expo Review September, p. 
How Long Can Your Chocolates Last? (Part 1) 
Andy Van den Broec 
Center Troubleshooting and Prevention 
Steve Marcanello 
Dairy Costs in Confections 
Tim Galloway 
Fondant-based Centers 
RIS, Sip cas cian nactaace Nias October, p. 
How Long Can Your Chocolates Last? (Part 2) 
Andy Van den Broeck December, p. 


QUALITY ASSURANCE/QUALITY CONTROL 


The Technology of Brittles and Crunchies 
Maurice Jeffery 

Caramel Basics 
Randy Hofberger 

Keys to Effective Mould Washing 
Dave Stuart 

Food Safety in 2011 
Alison Bodor and Laura Shumow 

Global Food Safety Initiative Audit 
Roger Bont 

Probiotics for Confectionery Applications 
Laura Quinn 

Chocolate Moulding—Process and Equipment 
Moreno Roncato September, p. 

Fine-tuning Rheology in Chocolate and Compound 
Jergen Holdgaard September, p. 

How Long Can Your Chocolates Last? (Part 1) 
Andy Van den Broeck 

Center Troubleshooting and Prevention 
Steve Marcanello 

The Peanut Genomic Initiative 
Darlene Cowart, PhD 

How Long Can Your Chocolates Last? (Part 2) 
Andy Van den Broeck December, p. 


August, p. 


October, p. 
October, p. 


October, p. 


39 





. 47 


August, p. 


October, p. 


October, p. 


REGULATIONS AND LEGISLATION 


Food Safety in 2011 
Alison Bodor and Laura Shumow 














RESEARCH 





Cocoa Genetics and Breeding 
Ed Seguine 

Methods for the Analysis of Polyphenols in Food 
W. Jeffery Hurst 

Food Safety in 2011 
Alison Bodor and Laura Shumow 

Global Food Safety Initiative Audit 
Roger Bont 

Somatic Embryogenesis in Cacao 
Abdoulaye Traore, PhD 

The Peanut Genomic Initiative 
Darlene Cowart, PhD 


RETAILING 


February, p. 
March, p. 
June, p. 
June, p. 
September, p. 


October, p. 


54 


5] 


33 


47 


87 


Vi 





Retail Confectioners International 


U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


Sweet Seasons 


U.S. Cookie and Snack Sales—52 weeks ending 
20 February 2011 


Establishing Premium Chocolate in U.S. Mass Market 
Thomas Linemayr 


Using Social Media to Sweeten Confectionery Industry 
Growth 
Pete Healy 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 


U.S. Confectionery Consumption 2010 


World Confectionery Consumption and 
Production 


Convenience Store Industry Report 
Confectionery on the Internet 
RCI Enjoys Southern Hospitality 


SANITATION AND MAINTENANCE 


January, p. 
ab? 


August, p. 


September, p. 
October, p. 
October, p. 

November, p. 


January—December 


20 


ES 
RCI Annual Convention and Exposition Preview . May, p. 





Keys to Effective Mould Washing 
Dave Stuart 


STARCH MOULDED CANDIES 





Deposited Soft Confections 
Anthony Habib 


Interpack Exhibitors 2011 
Sweets & Snacks Expo Review 
New Products Review 2011 


STATISTICS 


January, p. 
April, p. 
September, p. 
December, p. 





U.S. Confectionery Sales—52 weeks ending 
28 November 2010 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 


U.S. Cookie and Snack Sales—52 weeks ending 
20 February 2011 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 


U.S. Confectionery Consumption 2010 





Index of Articles 2011 —by Subject 


World Confectionery Consumption and 
Production 


Convenience Store Industry Report 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


STORAGE AND SHELF LIFE 


How Long Can Your Chocolates Last? (Part 1) 
Andy Van den Broeck 


How Long Can Your Chocolates Last? (Part 2) 
Andy Van den Broeck December, p. 


SUSTAINABILITY 
Gates Foundation Supporting World Cocoa 
Sam Dryden 


Cocoa Genetics and Breeding 
Ed Seguine February, p. 


A Collaborative Approach to Cocoa Sustainability 
Peter Blommer 


Somatic Embryogenesis in Cacao 
Abdoulaye Traore, PhD 


SWITZERLAND 
Interpack Exhibitors 2011 


TABLETED CONFECTIONS 

New Products Introduced Around the World ... April, p. 
Interpack Exhibitors 2011 April, p. 
Sweets & Snacks Expo Review September, p. 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


New Products Review 2011 


UNITED KINGDOM 
New Products Introduced Around the World 


UNITED STATES 
U.S. Confectionery Sales—52 weeks ending 

28 November 2010 January, p. 
New Products Introduced Around the World ... April, p. 


U.S. Confectionery Sales—52 Weeks ending 
20 February 2011 


PMCA Production Conference Preview 


U.S. Cookie and Snack Sales—52 weeks ending 
20 February 2011 


RCI Annual Convention and Exposition Preview . May, p. 


U.S. Confectionery Sales—52 weeks ending 
15 May 2011 


U.S. Confectionery Consumption 2010 August, p. 
Retail Confectioners International Convention August, p. 
RCI Fall Regional Institute Preview August, p. 


Philadelphia National Candy, Gift and 
Gourmet Show 


Sweets & Snacks Expo Review 


U.S. Confectionery Sales—52 weeks ending 
7 August 2011 


Schimpff's Confectionery Museum 
RCI Enjoys Southern Hospitality 


September, p. 
October, p. 


October, p. 





October, p. 











October, p. 
December, p. 





... April, p. 





August, p. 
September, p. 


October, p. 
August, p. 
November, p. 


THE MANUFACTURING CONFECTIONER * DECEMBER 2011 





Index of Articles 2011 
by Author 


The following is an index of articles and business news that appeared in 
Volume 91 of the Manufacturing Confectioner 
January — December 2011. 


Bernot, Michael 

Quick Changeover for Confectionery 
Companies 

Blommer, Peter 








A Collaborative Approach to Cocoa Sustainability . . May, p. 


Bodor, Alison; Laura Shumow 
Food Safety in 2011 

Bont, Roger 

Global Food Safety Initiative Audit 


C 


November, p. 


L 





Levresse, Philippe 

Reducing or Eliminating Sugar in 
Confectionery 

Linemayr, Thomas 

Establishing Premium Chocolate in U.S. 
Mass Market 





Marcanello, Steve 
Center Troubleshooting and Prevention 


Q 





Cowart, Darlene, PhD 
The Peanut Genomic Initiative 


D 


Quinn, Laura 
Probiotics for Confectionery Applications 


R 





Dryden, Sam 


Gates Foundation Supporting World Cocoa . .. . January, p. 


G 








Galloway, Tim 
Dairy Costs in Confections 


H 


October, p. 





Habib, Anthony 
Deposited Soft Confections 
Healy, Pete 
Using Social Media to Sweeten Confectionery 
Industry Growth 
Hofberger, Randy 
Caramel Basics 
Holdgaard, Jorgen 
Fine-tuning Rheology in Chocolate 
and Compound 
Hurst, W. Jeffery 


Methods for the Analysis of Polyphenols in Food . March, p. 


J 


September, p. 





Jarrard, Mark, Jr. 
Fondant-based Centers 
Jeffery, Maurice 
The Technology of Brittles and Crunchies 


K 


Koch, Peter 
The Enrobing Process and Techniques 





88 DECEMBER 2011 * THE MANUFACTURING CONFECTIONER 





Rahn, Josh 

Depositing and Other Forrning Methods 

Reifsteck, Brian M. 

REWOm: Whdt dO DO? ....6:.c00ctoceube. November, p. 
Roncato, Moreno 

Chocolate Moulding—Process & Equipment . . September, p. 


S 





Santos, Stephen 

Shellac—The Natural Polymer 
Schwenk, Michelle 
Formulating Soft Confections 
Seguine, Ed 

Cocoa Genetics and Breeding 


Shumow, Laura; Alison Bodor 
Food Safety in 2011 

Stuart, Dave 

Keys to Effective Mould Washing 


T 





Traore, Abdoulaye, PhD 
Somatic Embryogenesis in Cacao 


Vv 


September, p. 





Van den Broeck, Andy 
How Long Can Your Chocolates Last? (Part 1) October, p. 
How Long Can Your Chocolates Last? (Part 2) December, p. 


Ww 





Whitehouse, Firth K. 


Whole Grains in Confections August, p. 





